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Tasty tid-bits to enhance every meal

FRUIT BARS
8 tablespoons butier
% cup sugar
2 s ! beaten (ightly)
s eu
% teas n  voda
T tablespoun waler
vanilla and salt
1 pound dates
% pound walnuts

Mix in order given. Press in

CHERRY WALNUT SQUARES
Bottom:
% cup butter
% cup flour
2 teaspoons jeing sugar
Blend well and put in pan.
Baie in = 10 minules.

2 eu& hea'en

2 tablespoons flour

% tablespoon bakin

% tablespoon vanilla

% cup chopped walnuts.

% cup cherries, cut in pieces
Put on fop. Bake in oven.
MRS. FRANCES GALLANT

INDIAN RIVER WI

BRO
1 cup brown sugar
one-third cup shortening

eggs
1 cup cake flour
% teaspoon soda
1 tablespoon water
% cup chocolate
salt .

vanilla
% cup chopped nuis

Mix as cake. Bake in moder-
ate oven.

HELEN TURNER
INDIAN RIVER WI

1 cup brown sugar
2 tablespoons milk

egg
1 teaspoon baking powder

flour

1 cup walnuts

Mix in order given, then add
1 cup flour. Spread in pan and
spread on top a handful of
brown sugar and nuts. Bake in
oven at 375 degrees F.

MABEL MacLELLAN
INDIAN RIVER Wi

MA) w
SQUARES

% cup butter
5 ounces marshmallow eream
cup chocolate chips
4 cups crisp rice cereal
Melt butter, marsham 110w
eream and chocolate in large
saucepan, mixing untl well
blended. eat.
Add cereal, stir until well coat-
ed. Press lightly into 13 x 9
inch pan. Cut into squares
when cool

MARBLED

MRS. FRANK ROSS

KRISPY KRUNCH COOKIES
1 cup shortening

1 cup brown sugar

1 cup white sugar

1 egg

1 cup coconut

2% cups rolled oats

1 cup flour
% tsp. salt
1 tsp.
Roll,in xmoll b..ns press with
fork. “Cook at 350

deg. Let Aiand in pnn unti] eool

MRS, mANcEs GALLANT
ndian River W. I

1 ApIES.

¥ you sheald be unfor-
tunafe and put dents in
hubbye car come to us.

.COOMAC
AUTO BODY

Sm’nnerside 4-3338

Farm and Garden

SEEDS
Wholesale ard Retall
When you require

Seeds call

HALIFAX SEED Co.
(PEL) Ltd.

72 Queent St
Charletietown

BRI

NUT SNACKS

‘Bottom:
one-third butter
one-third_cup sugar
2 egg yolks
1 teaspoon vanilla
1% cups flour
1 teaspoon baking powder
Mix well and spread in shal-
Jow pan.
Topping:
2 egg whites (wen beaten)
1 cup brown sug:
1 cup chopped wal s
Spread over bottom mixture
and bake in moderate oven.
MABEL MacLELLAN
AN RIVER WI
GUMDROP SQUARES
2 eggs
1 cup brown sugar
1 cup chopped gumdrops
1 cup flour
1 teaspoon cold water
% cup chopped nuts
% teaspoon salt
% teaspoon cmnamn
% teaspoon
Bake 30
grees F. ove
MRS. CLIFFORD CHAPPELL
YORK Wi

STRAWBERRY = SHORTCAKES
2 cups flour
2 {ablespoons brown sugar
3 teaspoons baking powder
% teaspoon salt
2 tablespoons shortening
1 cup rich milk
Mais SHbe Blacuits. Wkén
d iscuit fo'each

mmu(u in 350 de-

Top with whipped e:

MRS, LLOYD FERGUSON
282 ALLAN ST., PARKDALE
PASTRY
1% cups sifted flour

% teaspoon salt

Makes 2 shells.
MABEL MacLELLAN
INDIAN RIVER WI

LEMON DREAM BARS
Bas
% cup butter cut in

1 cup flour
2 {ablespoons white sugar
inch

Press in 8 x 8 pan and
bake.

Top:
2 eggs, well beaten

% cup brown sugar, tirmly
packed
% cup ground coconut

nuts

% teaspoon baking powder

% teaspoon vanilla

Coek at 350 degm! F. for 30

PASTRY
1% cups flour

10 35 minutes. 2 teaspoons sugar
Lemon Teing: % teaspoon salt _
3 tesayoins: rated Jemon wisd’ % cupisboricaing
2 tablespoons lemon juice 1 exg yolk
1 cup sifted icing sugar ice water

Put on squares when cooked
PATRICIA

MacLENN,
INDIAN RIVER 'l

TOFFEE SQUARES
3 large toffee bars
3 (sbiespomms eream
1 tablespoon

Melt, bring Sitioat t0 & boll
Add 4 cups pre-heated
Crispies. Pack in pan. Let
and slice.

MRS. STIRLING BIRT

CARAMEL SQUARES

2 esg yolks

T |easpoon vineg:
1 leaspoon bakmg powder
1% cups flo

Mix. the above and press into

an.

ng:
2 egg whites, beaten until stiff

1% cups brown sugar
Spread

erate oven.

MABEL MacLELLAN j
INDIAN RIVER W1

PUMPKIN PIE

2 cups cgoked mashed pumpkin

1% cups brown sugar
1 poon salt

3 cups scalded milk
% teaspoon nutmeg

Mix all logether excent

whites. Beat these and add last

MacLELLAN
_INDIAN RIVER WI

NICHOI.SON'S

PHARMACY
ALBERTON

Rexall Drug Store
Drugs and Drug Sundries
Photo Supplies
Magazines and Slaticmery
MATHESON

DRUG CO. LTD.
O'LEARY

Men’s
Dack
Harrt
Gale
Ritchie

Here, at Sheen & Macinnis, we strive to maintain a
policy of offering only the finest in footwear at reas-
onable prices. Each season we feature Canada’s new.
est styles for the whole family and take the utmost
care in properly fitting for comfort,

fomous names in footwear

Women’s
® Del Grande
® Fiancees
® Savaae
® Lucerne

rice

over botton layer and
bake until golden brown in mod-

ege

lemon juice (% lemon)

Place juice of lemon in meas-
vring cup. Add egg yolk and
whip with fork. Add tnough wat-
er to make scant % cup. Roll out
and bake in hot oven 425- 450 de-
grees.

BALTIC W1

ORANGE SQUARES
Butter the size of an egg
1 cup white sugar
pinch of salt
2 exg yolks
% eup milk
1% cups flour
1 teaspoon baking powder
Juice and rind of 1 small or-
Topping:
2 egg whites, beaten stiff
1 cup brown sugar
Fold and put on top of squar-
es. Use §” x §” pan. Bake 30
minutes in medium_ oven
MRS. RICHARD VESSEY
ALPHA YORK WI

JELLIED APRICOT DESSERT
1 envelope unflavored gelatin

G. L. MacKENZIE
¥NC.
General Merchants
Kensington, P.EL
Phone 74

16 Duke St.

[ e
J.HAROLD ARSENAULT
BUILDER

Crown Diamond Paints

Varnishes ond Enamels

FRAMES AND SASHES

Summerside

12 ounce can apricot Juice.
Juice of 1 orange and 1 lemon

Sprinkle gelatine over % cup
apricot nectar. Let sand for 5
minutes. Feal remaining nectar

iling. Pour over gela tin
mmure. stir until gelatin is dis-
solve remaining juices.
Pour into 8 x 8 pan, chill
When jellied, cut in cubes, pile
in dishes, served with sweeten-
ed whipped cream or cu stard
sauce.
MRS. FRANK ROSS
PASTRY

5 or 6 cups flour

2 isp. salt

1 1. lard.

Put one egg in an 8 oz. meas-
uring cup and il with water.
Mix well

Store in wax paper in fridge.

SHEILA DUNPHY
INDIAN RIVER W.L

BARBECUED

steaks

chops
ribs
chickens

Barry's Snack Bar

open ‘till 3 a.m. Dial 46767

Died 3163

When It Comes To SHOES
.Come To SHEEN and MacINNIS

¥t does make a difference where von buy vonr <hees.

SHEEN AND NiacINNIS

YOUR FAMILY SHOE STORE

282 Water Street Summerside

Phone 5555
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